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QUESTION  BOX: 

How  snrout  soybeans? 
What  herbs  for  soups? 


Tuesday,  January  9,  1945 

ANSWERS  from  plant  scientists  of 
the  U.  S.  Department  of  Agricul- 
ture. 


It's  again  time  for  our  question  "box  of  the  air. 

A  home maker  writes,  "I've  heard  that  soybean  sprouts  make  a  mighty  good 
winter  salad.     Is  it  possible  to  sprout  soybeans  at  home?" 

It  certainly  is,  Mrs,  Ecmemaker.    And  if  you're  one  of  those  Victory  garden- 
ers who  like  to  carry  on  their  food  production  program  in  the  winter,  you'll  get 
a  kick  out  of  sprouting  soybeans  at  home. 

Soybean  sprouts  make  a  lot  of  good  dishes.     You  can  eat  them  raw  in  salads 
or  you  may  cook  them  in  stews  and  omelets  and  fricassees.     They  add  a  fresh, 
crisp  flavor,  a  little  bit  like  celery. 

You  can  sprout  soybeans  in  a  medium-sized  flower  pot.    If  you  don't  happen 
to  have  a  flower  pot  at  hand  you  may  use  an  old  half  gallon  tin  pail.     If  you  use 
an  old  pail,  you'll  need  to  punch  a  hole  in  the  bottom  of  it  so  the  water  will 
drain  out. 

Get  a  variety  of  soybean  that  germinates  quickly.    Plant  scientists  of  the 
United  States  Department  of  Agriculture  suggest  Cayuga,  Otootan,  Richland,  Illini 
and  Wilson  as  varieties  that  germinate  well.     Chances  are,  you  can  get  one  of 
these  varieties  of  soybea.ns  at  your  seed  store.    A  half  a  cup  of  dried  soybeans 
will  make  five  or  six  cups  of  sprouts. 

Getting  soybeans  ready  for  sprouting  is  pretty  much  like  getting  beans  ready 
to  cook.    That  is,  you  look  them  over  carefully  and  take  out  the  shriveled  and 
dead  looking  ones.     Then  you  wash  the  good  beans  thoroughly  and  soak  them  over- 
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night  in  lukewarm  water.    You'll  need  about  a  cup  and  a  half  of  water    to  soak  a 
half  a  cup  of  "beans . 

Next  morning,  drain  the  beans  and  they're  ready  to  go  in  the  flower  pot. 
However,  before  you  put  the  beans  in,  lay  a  little  piece  of  wire  mesh  or  a  piece  of 
cloth  on  the  bottom  of  the  pot.    This  allows  the  water  to  drain  through.    At  the 
same  time,  it  keeps  the  beans  from  washing  out  through  the  hole.    Put  the  beans  in 
and  then  cover  them  with  a  damp  cloth.    And  then  put  a  piece  of  damp  cardboard 
over  the  cloth  and  lay  a  weight  on  the  cardboard. 

Now,  you'll  need  to  keep  this  pot  of  sprouting  soybeans  in  a  dark,  warm  place 

 but  don't  put  it  so  far  away  that  it'll  be  inconvenient  for  you  to  see  about 

it.    Because  you'll  need  to  pour  water  over  the  sprouting  soybeans  three  times  a 
day.    How  much  water?    Oh,  just  enough  to  keep  them  damp.    You'll  let  the  water 
drain  off,  of  course.    It's  not  good  for  them  to  stand  in  water.    And  watch  out 
that  you  don't  break  the  tender  sprouts. 

Another  thing  you  need  to  watch  about  is  mold  or  spoiling.    To  keep  the  soy- 
beans from  molding  or  spoiling,  sprinkle  them  with  a  solution  of  chlorinated  lime 
each  evening.    You  can  get  this  small  amount  of  chlorinated  lime  at  the  drug  store. 
And  you  can  make  enough  of  the  solution  to  treat  five  or  six  pounds  of  dry  beans 
out  of  a  tablespoon  of  chlorinated  lime  and  three  gallons  of  water.    Just  mix  the 
lime  with  the  water  and  put  it  in  a  container  with  a  top  on  it.    Then  keep  the  con- 
tainer handy  where  you  can  sprinkle  some  of  it  on  the  soybean  sprouts. 

How  long  does  it  take  for  the  sprouts  to  get  large  enough  to  eat?    Well,  it 
depends  on  the  temperature.    This  winter,  it'll  probably  take  about  a  week  for  the 
beans  to  make  sprouts  large  enough  to  use.     In  the  summertime,  it  takes  only  three 
or  four  days.    Your  soybean    sprouts  are  ready  to  use  when  they're  two  or  three 
inches  long.    Eat  both  the  beans  and  the  sprouts.    All  you  need  to  do  to  get  those 
loose  skins  off  the  beans  is  just  to  wash  them  good.    The  skins  will  slip  off.  And 
the  bean  sprouts  are  all  ready  to  add  to  a  crisp,  green  salad,  or  to  be  cooked  in 


a  tasty  omelet . 

Here's  a  final  word  of  warning.    Bemember  that  soybean  sprouts  are  very 
tender.    Don't  put  them  in  hot  dishes  until  just  a  few  minutes  before  you're  ready 
to  serve  them.    Otherwise,  they'll  lose  their  crispness. 

And  now  for  the  second  question.    This  one  is  from  a  homemaker  who  says,  "A 
friend  has  recently  sent  me  several  small  "boxes  of  dried  herbs  -  basil,  marjoram, 
thyme,  rosemary  and  savory.    I'd  like  to  use  them  to  flavor  soups.    Which  herbs  go 
in  which  soups?    And  how  much  do  I  use?" 

Food  specialists  of  the  U.  S.  Department  of  Agriculture  suggest  that  you  fol- 
low the  custom  of  European  homemaker s.    They  use  basil  in  tomato  soup.    Sweet  mar- 
joram in  potato  soup.    Thyme  with  onion  in  black  bean  soup  and  in  clam  chowder. 
Mint  in  green  pea  soup.    And  they  use  a  boquet  of  thyme,  marjoram,  rosemary  and 
savory  in  soup  with  a  meat  stock  base.    They  add  a  little  fresh  or  dried  parsley 
to  each  of  these  soups . 

How  much  of  the  dried  herb  do  you  use  to  flavor  a  soup.    Well,  a  good  sized 
pinch  is  all  you  need.    When  you're  making  a  boquet  of  several  herbs,  put  them  to- 
gether and  tie  them  in  a  piece  of  fine  cheese  cloth  or  a  tiny  cheese  cloth  bag. 
Drop  the  little  bag  into  the  soup  while  it's  still  simmering  -  about  twenty  minutes 
or  so  before  the  soup  is  done.    Then  when  you  get  ready  to  serve  the  soup,  take  the 
bag  of  herb  boacjaet  out.    The  fragrance  of  the  herbs  will  remain  to  flavor  the  soup. 

When  you've  tried  the  herbs  out  in  soups,  you'll  want  to  use  them  to  add 
accent  and  variety  to  other  dishes  too.    You  can  use  herbs  to  make  delicious  stews 
and  gravies,  salads,  omelets  and  stuffings,  as  well  as  tasty  soups. 
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